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royl, 509 

Dioleyl ether, synthesis, 245 

Diphosphatidy] glycerol, structure, 296 

Dishwashing, alkylbenzene sulfonate formula- 


tions, 25 
— miniature evaluation method, 576 


Distillation, molecular, sample reservoir, 52 
Distribution, of glyceride types, 601 
1-Docosene, addition to fatty acids, 104 
Dodecanol, oxypropylition and sulfation, 157 
1-Dodecene, addition to fatty acids, 104 


Dedecyl trimethyl ammonium bromide, micelles 
with ethoxylated dodezanol, 681 


Draves test, correlation of wetting and struc- 
ture, 


Driers, from branched chain acids, 469 
Drying oils, AOCS subcommittee report, 1966, 
358A 


© 


use of safflower oil, 409 


E 


Earth, bleaching, AOCS 1964 standard, 51 

1-Eicosene, addition to fatty acids, 104 

Edible oils, antioxidants for polyunsaturated, 
683 


—— potential for high oleic safflower, 477 

Eggs, yolk properties on Halphen test nega- 
tive, cottonseed oil, 113 

4-Eicosanolactone, from 5-Eicosenoic acid, 581 


5-Eicosenoic acid, vinyl esters of chlorinated 
acid, 94 

cis-5-Eicosenoic acid, derivatives of, 581 

Elaidic acid, amide with 2-aminoethyl mer- 
captan, 30 

Elaidyl alcohol, conversion to 9-octadecenes, 431 

Electron beam radiation, effect on triglycerides, 
657 


Eleostearic acid, in seed oils, 390 
Emulsions, relation to detergency and foam, 
358 


Enzyme, hydrolysis of lipids, 286 
Enzyme activity, of Euphorbia lagascae seed, 
466 


Epoxidation, of 5-Eicosenoic acid,¢581 
— of methyl linoleate, 100 


- of methyl linoleate ~°5 
Epoxides, cleavage by ,; iodic acid, 97 
—eolorimetric analysis by picric acid reac- 
tion, 37 
~ detection with picric acid, 487 
nonionic detergents from, 497 
reaction with picric acid, 37 
ring opening by methoxy polyoxyethylene, 
497 


Epoxidized Euphorbia oil, as plasticizer, 377 
Epoxidized oils, nonionic detergents from, 531 
~- AOCS subcommittee report, 1966, 358A 

Epoxidized Veronia oil, as plasticizer, 377 

Epoxy esters, pure, prep, 100 

—— of vernolic acid as plasticizers, 456 

9,10-Epoxy-12-octadecenoic acid (coronaric 
acid), 100 

Epoxy oils, enzyme activity of Euphorbia 
lagascae seed, 466 

cis-5,6-Epoxyeicosanoic acid, conversion to lac- 
tone, 581 

—— prep, 581 

Epoxyoleic acid, esters of by alcoholysis of 
trivernolin, 325 


12,13-Epoxyoleic acid, in Euphorbia lagascae 


Spreng., 171 


695 
Epoxystearic acid, cleavage by periodic acid, 
97 


‘ 
—— colorimetric analysis, 37 
12,13-Epoxystearic acid, methy] ester, 100 
Eruca sativa, triglyceride structure, 151 


Erucic acid, methyl ester, viscosity-temp be- 
havior, 433 

Erucie acid oils, structure of triglycerides, 
151 


Essential fatty acids, in hydrogenated fats, 
425 


—rates of acids with glycerol, 536 


Ester interchange, during oleic acid ethoxyla- 
tion, 6 


Esterification, prep of gossypol hexa esters, 
67 


7 
of gossypol, 678 
Esters, apparatus for prep for GLC analysis, 
600 


Ether alcohol sulfates, as surfactants, 603 


Ethoxylated alcohols, adsorption at air water 
interface, 615 
- biodegradation by foam test, 18 
- component distribution, 440 
dtmn of alcohol chain length in, 690 


Ethoxylated alcohol sulfates, dtmn of fatty 
alcohol chain length, 690 


Ethoxylated alkylphenols, biodegradation, 141 
biodegradation, 371 
—- performance, 568 
Ethoxylated detergents, dtmn in sewage, 366 


Ethoxylated nonylphenol, adsorption at air- 
water interface, 615 


Ethoxylated phenols, detergency, foam, emulsi- 
cation, 358 


Ethoxylated surfactants, correlation of wetting 
and structure, 435 


Ethoxylation, of alcohols distribution of com- 
ponents, 440 
- kinetics for fatty acid reaction, 6 
— of oleic acid, 6 


Ethoxysulfates, alkylphenols, 568 

Ethylene oxide, reaction with oleic acid, 6 

Euphorbia lagascae, enzyme activity of seed, 
466 


— oils as polyvinyl chloride plasticizer, 377 
Euphorbia lagascae Spreng., oil extraction and 
comp, 17 


Euphorbol, in vegetable oils, 254 
Extraction, improved method for fats in foods, 
627 


F 


Fat glycosides, hydroxy by yeast fermentation, 
153 


Fats, body changes during weight loss, 183 
— effect of on weight gains of rats, 175 
— extraction from foods, 627 
— frying, heat damage in use, 116 
frying viscosity changes in use, 116 
- gas chromatographic method for oxidation, 
477 
glyceride distribution theory, 601 
hardened, dtmn of essential fatty acids, 
425 
hydrogenated, dtmn of essential fatty 
acids, 
hydrogenation using metal acetylaceton- 
ates, 14 
nutritional value of interesterified, 110 
— oxidized, carbony! content, 147 
oxyluminescence, 422 
salmon, fatty acid comp of, 321 
storage and mobilization in obese humans, 
180 
theory for melting point alternation, 559 
— urea adduct after use in frying, 116 


Fatty acids, a-alkyl] substitutes, 104 
—— 2-alkyl synthesis, 539 
— AOCS subcommittee report, 1966, 358A 
— eapillary tube gas chromatography, 483 
—- chlorinated, vinyl esters of, 94 
conversion to hydroxy acids by yeast, 153 
distribution in glycerides, theory, 601 
- esterification rate with glycerol, 536 
in gangliosides, review, 57 
—in geological samples, 197 
—of 43 Linum species, 546 
—— mechanism and kinetics of reaction, 75 
- N-2-mercaptoethyl amides, 20 
—— micro dtmn in plasma triglycerides, 2 
rapid gas-liquid chromatographic analysis, 
661 
- reaction with a-olefins, 104 
~ reaction with 2-aminoethyl mercaptan, 30 
— in sea water, 211 
—— in soil samples, 203 
- structure by ozonolysis, 393 
—- sulfonated branched chain, 539 


trans Fatty acids, during cottonseed oil hy- 
drogenation, 474 


Fatty acid methyl esters, viscosity, 433 
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Fatty acid polyethoxylate, GLC analysis of al- 
cohol chain length, 690 
Fatty alcohols, alcoholysis of fish oil, 383 
— distribution of ethoxylated components, 


440 
GLC analysis in ethoxylated detergents, 


GLC analysis by hydriodic acid cleavage 
of detergents, 690 
oxybutylated sulfate detergents, 603 
oxypropylated sulfate detergents, 603 
- oxypropylation and sulfation, 157 
Fatty alcohol sulfates, GLC analysis of alcohol 
chain length, 690 
Fatty nitrogen analysis, AOCS subcommittee 
report, 1966, 358A 
Fennel seed, oi] content and comp, 352 
——- yield per acre, 352 
Fennel seed oil, analysis by ozonizing, 352 
Fish oils, conversion to alkyl esters, 383 
—— fatty acids of coho salmon, 321 
relation of I.V. and polyunsaturates, 385 
——— vacuum bleaching of, 4A 


Flavor Gam. of deodorized soybean oil, 
632 


-——- of soybean oil, review, 300A 
Flax, fatty acid comp of 43 species, 546 
Flour, wheat, lipid comp, 45 _ 


Fluorometric analysis, of aflatoxins on TLC 
plates, 665 


Foam, as measure of biodegradation, 18 
——relation to detergency and emulsion type, 
358 


—— test method for detergents, 364 
Foam fractionation, of orthophosphates, 529 
Foods, extraction of fatty materials, 627 


- Formaldehyde, acid catalyzed addition to oleic 
acid (Prins reaction), 161 


Frying, comparison of use of cottonseed oil in 
glass and iron pans, 


Frying fats, thermal changes during use, 116 


G 


Gas chr 





tograph-mass spectrometer (GCMS), 
analysis of olefins, 82 


Gas chromatographic analysis, apparatus for 
ester prep, 600 


Gas chromatography. See chromatography, gas 

Gas-liquid chromatography. See chromatog- 
raphy, gas-liquid 

Gas-solid chromatography. See chromatog- 
raphy, gas-solid 

Galactose, in gangliosides, a review, 57 

one diglycerides (MG), in chloroplasts, 

3 


Galactosylglycerides, in wheat flour lipids, 45 
Gangliosides, review, 57 

review of work of Ernst Klenk, 48A 
Geochemistry, of lipids, 197 
eee eae. processing and storage, 


Glucose, in gangliosides, review, 57 

Glycerides, distribution theory, 601 

—— structure by countercurrent distribution, 
lipase hydrolysis, 345 

—— structure of erucic acid oils, 151 

—— unsaturated, structure analysis, 345 


Glycerol, esterification rate with fatty acids, 
536 


Glycerolipids, fatty acid comp, 290 

Glycolipids, immunochemical properties, 67 

Glycolipids and the Nervous System, Sym- 
posium, beginning on page 57 

Glycosides, of hydroxy acids by yeast fermen- 
tation, 153 


Gossypol, hexa esters, prep, 678 
imines, prep, 678 

—— metal complexes, 429 

—— new derivatives of, 678 


Gossypol-iron complex, comp and stability, 429 
Grape seed oil, sterols and triterpene alcohols, 
254 


Grease, edible, vacuum bleaching of, 4A 
Groundnut. See peanut 
Gum, rapeseed, phospholipids of, 327 


H 


Halphen test, processing to eliminate in cot- 
tonseed oil, 113 


Hapten, properties of glycolipids, 67 

Hard water, effect on detergency, 312 

Hardened fats, dtmn of essential fatty acids, 
425 


Heated oils, detection of epoxides, 487 


FPempseed oil, vacuum bleaching of, 4A 


Heptadecanoic acid, methyl ester, viscosity- 
temp behavior, 433 


Herring oil, relation of I.V. and acid comp, 
385 


tadi 1 


Hexach 








lorocyclop petr ie acid 
adduct, 33 
Hexadecanol, oxypropylation and sulfation, 157 


Hexadecyl trimethyl ammonium bromide, mi- 
celles with ethoxylated hexadecanol, 


1-Hexadecene, addition to fatty acids, 104 
aa, from oleyl alcohol, 
45 


H hydr tion, metal acetylace- 
tonate catalysts, 14 


Homologous series, melting point alternation, 
559 





Human obesity, review, 180 

Humus, lipids of, 203 

Hydrocarbons, gas-solid chromatography, 675 

—— in hydrogenation flavors, 237 

—— in sea water, 211 

—— of skin lipids, 54 

—— in soil samples, 203 

—— in water, 215 

Hydrogenated cyclic acids, removal of aroma- 
matics, 515 

Hydrogenated fats, dtmn of essential fatty 
acids, 425 

Hydrogenated oils, AOCS subcommittee report, 
1966, 358A 

Hydrogenated tallow, aminolysis by primary 
amines, 75 

Hydrogenation, conjugated of oils using alco- 
hols as hydrogen source, 

—— fatty acid changes in cottonseed oil, 474 

—— using homogeneous platinum-tin catalysts, 
337 


—— homogeneous using metal acetylacetonates, 
14 


—— selective, 14 

—— selective with copper catalysts, 556 

—— selective of soybean oil, 86 

Hydrogenation flavor, identification, 237 
Hydrogenation of oils, volatile by-products, 237 


Hydrogenolysis, of oleic acid-formaldehyde ad- 
ucts, 


Hydroperoxides, as carbonyl] precursors in oxi- 
dized lard, 147 
—— reaction with tertiary amines, 11 


Hydroxy i dehydrogenation to keto acids, 
45 


——— formation by yeast fermentation, 153 
14-Hydroxyeicosanoic acid, keto esters from, 
458 





6-Hydroxy-5-ei lactone, from epoxy acid, 
581 


7-Hydroxyoctadecane, NMR spectra, 670 


17-Hydroxyoleic acid, by yeast fermentation of 
oleic acid, 153 


15-Hydroxypalmitic acid, by yeast fermenta- 
tion, 


16-Hydroxypalmitic acid, by yeast fermenta- 
tion, 


2 to 18-Hydroxystearic acids, NMR spectra of 
methyl esters, 670 


9-Hydroxystearic acid, keto esters from, 458 


12-Hydroxystearic acid, dehydrogenation, 342 
—— dehydrogenation to keto acid, 125 


17-Hydroxystearic acid, by yeast fermentation, 
153 

aie “iene acid, by yeast fermentation, 
15 


ne oe alcohol, acryloxy derivatives, 
54 


1 


Imines, from gossypol, 678 

Immunochemical properties, of glycolipids, 67 

Industrial a AOCS committee report, 1966 
35 


Infrared, analysis of azelaaldehyde derivatives, 
305 


—— polarized, crystal structure study, 479 
Infrared anisotropy, methy! octadezylsulfonate, 
479 


——— methy] stearate, 479 


Infrared spectroscopy, computer program to 
resolve peaks, 643 


name wee of support in GLC analysis, 
02. 


Interesterified fats, nutritional value, 110 

Interfacial tension, effect in soil removal, 130 

Intravenous feeding, cott d oil Isi 
592 





a during oleic acid ethoxyla- 
ion, 


VOL. 43 


Intrinsic viscosity, molecular weight relation 
for polyacrylates, 563 
Iodine monochloride, dtmn of halogen ratio, 81 
Iodine value (I.V.), halogen ratio of Wijs solu- 
tion, 81 
— — to polyunsaturates in marine oils, 
85 


Ion exchange resins, removal of metals from 
aldehyde oils, 122 

Iron pentacarbonyl, isomerization of unsatu- 
rates, 307 

Irradiation, electron beam, effect on triglyc- 
erides, 

Isomerization, of unsaturated oils by iron pen- 
tacarbonyl, 307 

Itaconic acid, polyester with linseed oxazoline, 
41 


K 


Kamlolenic acid, in seed oils, 390 

Keto esters, from hydroxy acids, 458 

Ketones, from heating butter oil, 128 

—— in hydrogenation flavors, 237 

12-Ketostearates, by dehydrogenation of hy- 
droxystearate, 342 

12-Ketostearic acid, by dehydrogenation of hy- 
droxy acid, 125 

Kinetics, aminolysis of tallow by amines, 75 

of fatty acid esterification, 536 
—— of fatty acid ethoxylation, 6 


L 


Laboratory vacuum bleaching, of oils, fats and 
waxes, 

Lactones, in hydrogenation flavors, 237 

Lanolin, vacuum bleaching of, 4A 

Lard, carbonyl] compounds in oxidized, 147 

—— carbonyls in autoxidized, 242 

vacuum bleaching of, 4A 

Lard oil, edible, vacuum bleaching of, 4A 

Laurie acid, amide with 2-aminoethyl mercap- 
tan, 30 

—— esterification rate with glycerol, 536 

—— methy] ester, viscosity-temp behavior, 433 

Lauric acid-diethanolamine d te, critical 
micelle concentration, 446 

Lauryl pyridinium chloride, detergency, foam, 
emulsification, 358 

Lecithin, fatty acid comp, 290 

structure, 296 

Lecithin (PC), in chloroplasts, 223 

Lesquerolic acid, keto esters from, 458 

Limnanthes douglasii, derivatives of oil, 581 

— — vinyl] esters of chlorinated fatty acids, 94 

Linear alkylate sulfonates (LAS) estimation 
by gas chromatography of desulfona- 
tion products, 137 

—— estimation in waters, 137 

—— removal in trickling filter, 92 

Linear alkylbenzene sulfonates, dishwashing 
formulations, 25 

——rinsability and adsorptivity, 232 

Linear alkyl sulfonates (LAS), biodegradation, 
18 





Linoleate, conversion to conjugated trienes, 
380 


Linoleic acid, dtmn in hydrogenated fats, 425 

—— epoxidation of methyl esters, 100 

—— epoxidation of methyl ester, 505 

—— esterification rate with glycerol, 536 

—— methyl ester homogeneous hydrogenation, 
337 


—— methy] ester, trioxanes in autoxidized, 350 

—— methy] ester, viscosity-temp behavior, 433 

——rapid (3 min) GLC analysis of methyl 
esters, 661 

——in safflower oil, 406 

—— selectivity of monoepoxidation, 100 

Linolenic acid, methyl ester, viscosity-temp be- 
havior, 433 

——rapid (3 min) GLC analysis of methyl 
esters, 661 

Linseed acids, oxazoline formation, 41 

— reaction with tris(hydroxymethy])amino- 
methane, 41 

Linseed esters, conjugation by iron pentacar- 
bonyl, 307 

Linseed oil, diethanolamide, 418 

—— comp of Linum species, 546 

—— glyceride structure, 345 

—— homogeneous hydrogenation, 14 

—— polyester amides from diethanolamine, 418 

—— purification of cyclic acids from, 515 

sterol content, 168 
——- sterols and triterpene alcohols, 254 
—— vacuum bleaching of, 4A 
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Linseed polyester, oxazoline reaction with ita- 
conic acid, 41 

Linum species, oil comp of, 546 

Lipase, hydrolysis of triglycerides, 286 

Lipase hydrolysis, analysis of unsaturated glyc- 
erides, 345 


Lipid-protein, interactions at membranes, 257, 
265 


Lipids, analytical techniques for separation, 223 
—— in biological membranes, 258, 265, 271, 275, 
281, 286, 290, 296 
—cehanges during growth of crambe and 
rape seeds, 461 
of coho salmon, 321 
enzyme hydrolysis, 286 
geochemistry, 197 
—- relation of I.V. and acid comp, 
5 


in meteorites, 189 
orientation in chloroplast and cell mem- 
branes, 265 
origin of hydrocarbons of skin, 54 
- oxyluminescence, 422 
- in photoreceptors, 271 
— in sea water, 211 
-in soil, review, 203 
-of wheat flour, 45 
-— of wheat varieties, 511 
Lipids of the Past and Present, Symposium, 
beginning on page 189 
Lipoproteins, of membranes, 257, 265 
- protein analysis, 281 
—— ultracentrifugation, 281 


Lipoxidase, biochemical dtmn of essential fatty 
acids, 425 


Liquid scintillation, dtmn of surfactants on 
fabric, 525 


Luminescence, of fats and oils, 422 


Lubricants, from formaldehyde adducts of oleic 
acid, 
from oleyl alcohol, 245 


Lunaria annua, triglyceride structure, 151 


Lysolecithins, 296 
—— in wheat flour lipids, 45 


M 


Malvalic acid, content in cottonseed oil, 107 
—- dtmn, 519 


Margarines, dtmn of essential fatty acids, 425 
Marine lipids, relation of IV and acid comp, 
385 


Marine oils, relation of IV and polyunsatu- 
rates, 385 


Mass spectroscopy, use in fat chemistry, 338A 


Maturing plants, lipid changes in crambe and 
rape, 461 


Meal, safflower, protein comp and food use, 413 

Mechanism, of fatty acid ethoxylation, 6 

Melting points, alternation in homologous 
series, 559 

Membranes, lipid-protein interactions, 257, 265 

Menhaden oil, conversion to alkyl esters, 383 

Mercaptoethyl fatty amides, 30 

Meteorites, lipid extracts, 189 

Methyl azelaaldehydate, by ozonide reduction 
with zinc, 35 

——by periodic acid cleavage of epoxy esters, 

97 

Methyl densipolate, keto esters from, 458 

Methyl 9,10:12,13-diepoxystearate, cleavage by 
periodic acid, 97 

—— isomers of, 505 

Methyl dimorphecolate, keto esters from, 458 

Methyl elaidate, conversion to 9-octadecenes, 
431 


MethyI-9,10-epoxystearate, alkanolamides from, 
497 


—— cleavage by periodic acid, 97 
Methyl esters, rapid GLC analysis, 661 
——of fatty acids, viscosity, 433 
Methyl-12-hydroxystearate, dehydrogenation to 
keto ester, 125 
—— dehydrogenation to ketostearate, 342 
Methyl ketones, from heating butter oil, 128 
Methyl-12-ketostearate, by Raney nickel dehy- 
drogenation, 125 
Methyl laurate, peroxide catalyzed reaction 
with olefins, 104 
Methyl lesquerolate, keto esters from, 458 
Methyl linoleate, autoxidized, trioxanes in, 350 
—— epoxidation, 505 
—— epoxidation selectivity, 100 
homogeneous hydrogenation, 337 


Methyl octadecylsulfonate, crystal structure, 
479 


Methyl oleate, conversion to 9-octadecenes, 431 
——zine reduction of ozonide, 35 
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Methyl palmitate, peroxide catalyzed reaction 
with olefins, 104 


Methyl stearate, crystal structure, 479 
—— peroxide catalyzed reaction with olefins, 
104 


Methyl vernolate, 100 

—— cleavage by periodic acid, 97 

—— epoxidation, 505 

24-Methylene cycloartenol, in vegetable oils, 254 

Micelle formation, in mixed detergents, 681 

Micelles, formation in mixed nonionic and an- 
ionic detergents, 133 

Molecular distillation, sample reservoir, 52 

Molecular weight, relation to viscosity of 
acrylic polymers, 563 

Monoethanolamine, aminolysis of hydrogenated 
tallow, 75 

Monoglycerides, in wheat flour lipids, 45 


Myristic acid, amide with 2-aminoethyl mer- 
captan, 30 
— esterification rate with glycerol, 536 
— methyl ester, viscosity-temp behavior, 433 


Nervonic acid, review of work of Ernst Klenk, 
48A 


Neuraminic acid, in gangliosides, review, 57 

Nickel hydrogenation catalyst, by borohydride 
reduction, 86 

Nonadecanoic acid, methyl ester, viscosity- 
temp behavior, 433 

Nonionic detergents, dtmn in sewage, 366 

Nonionic detergents, from epoxidized oils, 497, 
531 


— micelle formation with cationics, 681 
Nonionic surfactants, methods for critical mi- 
celle concentration, 446 
structure correlation with wetting, 435 
Nuclear magnetic resonance (NMR), solvent 
effects on spectra, 670 
spectra of hydroxystearates, 670 
Nutrition, effect of fats in diet, 175 
Nutritional value, interesterified fats, 110 


O 


Obesity, etiological factors, 175 
— Symposium, beginning on page 175 
— types of, review, 180 

Octadecane, 9(10) alkoxy substituted, 245 

9-Octadecane, synthesis, 245 

1-Octadecene, addition to fatty acids, 104 

9-Octadecenes, prep, 431 

Octadecanol, computer programs to resolve 
overlapping IR peaks, 643 

—— oxypropylation and sulfation, 157 

9,11,13,15-Octadecatetraenoic acid 
acid), configuration, 249 

Octadecyl acrylate, polymerization, 563 

Octadecyl acrylate polymers, viscosity-molecular 
weight relation, 563 

Octadecyl ethers, synthesis, 245 

p-tert-Octylphenoxypolyethoxyethanol, biodegra- 
dation, 371 

Oenanthic acid, methyl ester, viscosity-temp 
behavior, 433 

Oil fields, theories on formation of deposits, 
215 


(parinaric 


Oils, aldehyde, removal of metal contaminants 
in purification, 122 
—— a-amyrin in, 254 
—— B-amyrin in, 254 
—— balsam seed, parinaric acid from, 249 
—— Brassicasterol in, 254 
—butter, dtmn of unsaponifiable material, 
472 
methyl ketone formation on heating, 128 
butyrospermo] in, 254 
— campesterol in, 254 
- castor, acrylate esters from, 542 
hydrogenated, attempted dehydrogenation, 
342 


-—— sterols and triterpene alcohols, 254 
— sulfonated, detergency, foam, emulsifica- 
tion, 358 
— cholesterol in, 254 
—— sterols and triterpene alcohols, 
5 


“ae Beet relation of I.V. and acid comp, 
85 


—- corn, absence of aflatoxin in refined, 635 
—— sterol content, 168 
—— sterols and triterpene alcohols, 254 
— cottonseed, bleaching, 592 
antioxidant screening, 683 


697 


—— changes in fatty acids during hydrogena- 
tion, 
—— comparison of frying in glass and iron 
pans, 590 
—— cyclopropenoid acid content of, 107 
— dtmn of cyclopropenoid acids, 519 
-—- emulsions in intravenous feeding, 592 
—— epoxides after heating, 487 
— polymers after oxidation, 477 
- processing to eliminate Halphen test, 113 
- removal of polar materials by absorbents, 
592 


— sterol content, 168 
Crambe, variations between seed samples, 


-Crambe abyssinica, oil content variation 
between samples, 
Crambe seed, changes during plant mat- 
uration, 461 
- eycloartanol in, 254 
- eycloartenol in, 254 
— eyclolaudenol in, 254 
— drying, AOCS subcommittee report, 1966, 
358A 


— use of safflower oil, 409 
—edible, antioxidants for polyunsaturated, 
683 


- potential for high oleic safflower, 477 
- epoxidized, AOCS subcommittee report, 
1966, 358A 
- nonionic detergents from, 531 
— epoxy, enzyme activity of Euphorbia la- 
gascae seed, 466 
— Euphorbia, epoxidized, as plasticizer, 377 
— Euphorbol in, 254 
—— fennel seed, analysis by ozonizing, 352 
—— fish, conversion to alkyl esters, 383 
—— fatty acids of coho salmon, 321 
— relation of I.V. and polyunsaturates, 385 
—gas chromatographic measurement for 
rancidity, 596 
-grape seed, sterols and triterpene alco- 
hols, 254 
— heated, detection of epoxides, 487 
——herring, relation of I.V. and acid comp, 


385 
— hydrogenated, AOCS subcommittee report, 
A 


1966, 
— industrial, AOCS committee report, 1966, 
358A 


— linseed, comp of Linum species, 546 
— diethanolamide, 418 
— glyceride structure, 345 
— homogeneous hydrogenation, 14 
- polyester amides from diethanolamine, 418 
- purification of cyclic acids from, 515 
— sterol content, 168 
— sterols and triterpene alcohols, 254 
~—marine, relation of I.V. and polyunsatu- 
rates, 385 
-menhaden, conversion to alkyl esters, 383 
- 24-methylene cycloartanol in, 254 
— olive, epoxides after heating, 487 
— sterols and triterpene alcohols, 254 
— oiticica, sterols and triterpene alcohols, 254 
—- palm, sterols and triterpene alcohols, 254 
-palm kernel, sterols and triterpene alco- 
hols 254 
—peanut, absence of aflatoxin in refined, 
635 


— conjugated hydrogenation, 119 

— sterols and triterpene alcohols, 254 

-—pilchard, relation of I.V. and acid comp, 
385 


— polyunsaturated, iron tricarbonyl com- 


plexes, 307 
polyunsaturated edible, antioxidants for, 
683 


— pomegranate seed, punicic acid from, 249 

—— poppy seed, sterols and triterpene alco- 
hols, 254 

— rapeseed, changes during plant matura- 
tion, 461 

—- sterols and triterpene alcohols, 254 

—rice bran, sterols and triterpene alcohols, 
254 


— safflower, antioxidant screening, 683 
— conjugated hydrogenation, 119 
— edible use, 416 
— glyceride structure, 345 
— heat polymerized, 409 
—— high oleic content as edible oil, 477 
— in protective coatings, 409 
— sterol content, 168 
~ tocopherol content, 406 
— salmon, fatty acid comp of, 321 
— sesame, sterols and triterpene alcohols, 254 
— B-sitosterol in, 254 
— soybean, aminolysis by allyl amine, 75 
_— diacetyl in autoxidized oil, 401 
— diacetyl as buttery flavor, 401 
—— effect of deodorization conditions on sta- 
bility, 632 
—~ epoxides after heating, 487 
—— flavor stability review, 300A 
—— glyceride structure, 345 
—— homogeneous hydrogenation, 14 
—— hydrogenation flavor, 237 
—— hydrogenation using homogeneous cata- 
lysts, 337 
—— polymers after oxidation, 477 
—— selective hydrogenation with copper chro- 
mite, 556 
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selective hydrogenation with sodium boro- 
hydride reduced catalysts, 86 
— sterol content, 168 
— sterols and triterpene alcohols, 254 
stigmasterol in, 254 
- sunflower, sterols and triterpene alcohols, 


254 
~ tall, sulfated, dtmn of organic SOs, 600 
-tea seed, sterols and triterpene alcohols, 
254 


—— vegetable, absence of aflatoxin, 635 
- sterols in, 254 
—. sterols and triterpene alcohols, 254 
- terpenes in, 254 
— Vernonia, epoxidized, as plasticizer, 377 
— volatile hydrogenation by-products, 237 
- wheat germ, sterol content, 168 


Oilseeds, Aspergillus flavus, growth on cotton- 
seed products, 

——— Brassica juncea, triglyceride structure, 151 

—— Brassica napus, triglyceride structure, 151 

—— Calendula stellata, calendic acid in oil, 390 

———Camelina sativa, triglyceride structure, 


15 
~Crambe, bench scale filtration-extraction, 
334 


— improved meal by ammoniation, 550 
— processing, 334 
— protein of, 330 
-Crambe abyssinica, lipid changes during 
plant growth, 461 
— triglyceride structure, 151 
-—Curcurbita digitata, punicie acid in oil, 


——- Curcurbita palmata, punicic acid in oil, 390 
— Eruca sativa, triglyceride structure, 151 
—— Euphorbia lagascae, enzyme activity of 

seed, 466 
——- oils as polyvinyl] chloride plasticizer, 377 
—— Euphorbia lagascae Spreng., oil extraction 
and comp, 171 
——— fennel, oil content and comp, 352 
- yield per acre, 352 
— Li thes douglasii, derivatives of oil, 
581 
— vinyl esters of chlorinated fatty acids, 94 
— Linum species, oil comp of, 546 
——lipid changes during growth of crambe 
and rape, 461 
—— Lunaria annua, triglyceride structure, 151 
—— Parinari insularum, eleostearic acid in oil, 





—- peanut, protein, 585 

——- wet rendering, 585 set iy : 

—— Prunus yedoensis, eleostearic acid in oil, 

—— Ricinodendron 1 ii, eleostearic acid 
in oil, 390 

—— safflower, use of meal in foods, 413 

——— Sinapis alba, triglyceride structure, 151 

—— Sterculia foetida, dtmn of cyclopropenoid 
acids, 519 

—— Torulopsis magnoliae, 
fatty acids, 153 ; ; 

—— Trewia nudiflora, a-kamlolenic acid in 
oil, 390 eee 

—— Valeriana officinalis, eleostearic acid in 
oil, 390 

—— Vernonia anthelmintica, oils as polyvinyl 
chloride plasticizer, 377 

Oiticica oil, sterols and triterpene alcohols, 254 

Oleate, conversion to conjugated dienes, 380 

a-Olefin sulfonates, by SOs-air reactor, 607 

Olefins, addition to fatty acids, 104 

—— alpha, analysis by gas chromatograph- 
mass spectrometer, 82 

a-Olefins, analysis by gas chromatograph-mass 
spectrometer, 

prep of linear phenylalkanes, 501 

Oleic acid, amide with 2-aminoethyl mercaptan, 

30 





fermentation of 


- analysis in petroselenic acid oils, 1 
- esterification rate with glycerol, 536 
~ ethoxylation, 6 
- methyl ester, viscosity-temp behavior, 433 
— oxidation to pelargonic acid for GLC an- 
alysis, 1 
- Prins reaction, 161 
rapid (3 min) GLC analysis of methyl 
esters, 661 
reaction with formaldehyde (Prins reac- 
tion), 161 
—~ safflower seed type with high content, 406 
—— vacuum bleaching of, 4A 
— zine reduction of ozonide, 35 
Oley] alcohol, chemical intermediates from, 245 
—— conversion to 9-octadecenes, 431 
———- GLC analysis of hydriodic acid cleavage 
of detergents, 690 
Oleyl bromide, synthesis, 245 
Olive oil, epoxides after heating, 487 
—— sterols and triterpene alcohols, 254 
vacuum bleaching of, 4A 


Orgueil meteorites, lipids, 189 


Orthophosphates, foam fractionation with cat- 
ionics, 529 


Oticia oil, vacuum bleaching of, 4A 


Oxazoline, from linseed acids and _ tris(hy- 
droxymethyl)-aminomethane, 41 


Oxidation of fats, gas chromatographic method, 
477 


Oxidation stability, of deodorized soybean oil, 
6 


Oxidized fat, carbonyls in, 147 
Oxirane group, cleavage by periodic acid, 97 
- detection with picric acid, 487 
- detergents by reaction with methoxy poly- 
oxyethylene, 531 
reaction with picric acid, 37 
ring opening by methoxy polyoxyethylene, 
497 
Oxirane oxygen, colorimetric analysis by picric 
acid reaction, 37 
Oxybutylation, of fatty alcohols, 603 
Oxyluminescence, of fats and oils, 422 
Oxypropylation, of fatty alcohols, 157, 603 
Ozonolysis, dtmn of fatty acid structure, 393 
factors influencing reaction, 393 
-methy] oleate, zine reduction, 35 
prep and cleanup of azelaaldhyde esters, 
122 


P 


Paint driers, from branched chain acids, 469 

Palladium hydrogenation catalyst, by borohy- 
dride reduction, &6 

Palm kernel oil, sterols and triterpene alcohols, 
254 


Palm oil, sterols and triterpene alcohols, 254 
- vacuum bleaching of, 4A 
Palmitic acid, amide with 2-aminoethyl mer- 
captan, 30 
esterification rate with glycerol, 536 
—— methyl] ester, viscosity-temp behavior, 433 
—rapid (3 min) GLC analysis of methyl 
esters, 661 
Palmitoy]l diolein, polymorphism, 509 
Parinaric acid, steric configuration, 249 
Parinari insularum, eleostearic acid in oil, 390 
Peanuts, dtmn of aflatoxins, 89 
——- protein, 585 
— wet rendering, 585 
Peanut oil, absence of aflatoxins in refined, 635 
— conjugated hydrogenation, 119 
—— sterols and triterpene alcohols, 254 
——— vacuum bleaching of, 4A 
Pelargonaldehyde, by periodic acid cleavage of 
epoxy esters, 97 
Pelargonic acid, methyl ester, viscosity-temp 
behavior, 433 
Pentadecanoic acid, methy] ester, viscosity-temp 
behavior, 433 
Pentane, detection in rancid oils, 596 
Perrlla oil, vacuum bleaching of, 4A 
Petroleum, theories on formation of deposits, 
215 


Petroselenic acid, Diels-Alder adduct with hex- 
achlorocyclopentadiene, 33 
oxidation to laurie acid for GLC analysis, 
1 


- prep of pure material, 625 
- quantitative dtmn in glyceride oils, 1 
- vinyl esters of chlorinated acid, 94 


Phase behavior, of dimethyldodecylamine oxide, 
28 


9(10)-Phenyloctadecanol, from oleyl alcohol, 


5 


Phosphates, foam fractionation with cationics, 
529 

Phosphatides, review of work of Ernst Klenk, 
48A 


Phosphatidyl choline, of commercial rapeseed 
gum, 327 
—- in wheat flour lipids, 45 
Phosphatidyl ethanolamine (PE), of commer- 
cial rapeseed gum, 327 
-in wheat flour lipids, 45 
-in chloroplasts, 223 


Phosphatidyl glycerol (PG), in chloroplasts, 
223 


— structure, 296 

Phosphatidyl inositol (PI), in chloroplasts, 223 

—— of commercial rapeseed gum, 327 

Phosphatidy] serine, in wheat flour lipids, 45 

Phospholipase, characterization of phospho- 
lipids, 296 

Phospholipids, changes during growth of 
crambe and rape seeds, 

—— characterization by enzymatic hydrolysis, 

296 


—— fatty acid comp, 290 
— of rapeseed gum, 327 
— relation to photosynthesis, 296 
in sea water, 211 


- in soil samples, 203 
— structure, 296 
Photoreceptors, lipids in, 271 
Photosynthesis, tissue comp, 223 
Phytane, in geological samples, 197 
Picric acid, detection of epoxides, 487 
— reaction with epoxides, 37 
Pilchard oil, relation of I.V. and acid comp, 385 


Plant lipids, analytical technique for separa- 
tion, 223 


Plants, lipid changes in crambe and rape seed, 
461 


Plasma, dtmn of triglycerides, 2 
Plasticizers, vernolic estes, 456 
evaluation of Euphorbia and Vernonia 
oils, 377 
from formaldehyde adducts of oleic acid, 


from oley] alcohol, 245 

Platinum hydrogenation catalyst, by borohy- 
dride reduction, 8&6 

Platinum-tin complexes, as homogeneous hy- 
drogenation catalysts, 337 

Polarized infrared, crystal structure study, 479 

Polarographic method, critical micelle concen- 
tration, 446 

Poly (N-n-octadecylacrylamide, viscosity-molec- 
ular weight relation, 563 

Poly(n-octadecyl acrylate), viscosity-molecular 
weight relation, 

Polyenoic acid, review of work of Ernst Klenk, 
48A 


Polyesters, from dibasic acids and linseed di- 

ethanolamide, 418 
-from fatty oxazolines and dibasic acids, 41 

Polyethoxylated alkylphenols (ABE), biodegra- 
dation, 141 

Polymerized acids, AOCS subcommittee report, 

66, 358A 

Polymers, formation in cooking oils, 477 

Polymorphism, changes during irradiation of 
triglycerides, 657 

— of cocoa butter, 491 
-of palmitoyl and stearoy] dioleins, 509 

Polyoxyethylene dodecanols, micelle formation 

with alkyl sulfates, 133 
micelles with dodecyl trimethyl] ammo- 

nium bromide, 681 

Polyoxyethylene hexadecanol, micelles with 
hexadecyl trimethyl ammonium bro- 
mide, 681 

Polyoxyethylene-polyoxypropylene surfactants, 

572 


Polyunsaturated acids, relation to I.V. of ma- 
rine oils, 385 


Polyunsaturated edible oils, antioxidants for, 
683 


Polyunsaturated oils, iron tricarbonyl com- 
plexes, 307 


Polyvinyl chloride, gee by Euphorbia 
and Vernonia oils, 377 
vernolic esters as plasticizers, 456 


Pomegranate seed oil, punicic acid from, 249 
Poppy seed oil, sterols and triterpene alcohols, 


Prins reaction, of oleic acid, 161 
Pristane, in geological samples, 197 
Propionic acid, methyl! ester, viscosity-temp be- 
havior, 433 
Protective coatings, 
amides, 418 
- safflower oil in, 409 
Protein, analysis of lipoproteins, 281 
-in rats, effect of reduced food intake, 183 
Prunus yedoensis, eleostearic acid in oil, 390 
Punicic acid, in seed oils, 390 
steric configuration, 249 


linseed oil polyester 


Q 


Quaternary ammonium compounds, analysis by 
tetraphenylboron, 355 


R 


Radiation, effect on triglycerides, 657 


Radiochemical method, dtmn of surfactants on 
fabric, 525 


Radiotracers, in detergent evaluation, 232 
Rancidity, gas chromatographic measurement, 
596 


Rapeseed acids, capillary tube gas chromatog- 
raphy, 483 
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Rapeseed gum, phospholipids of, 327 
Rapeseed oil, changes during plant maturation, 
461 


- stero!s and triterpene alcohols, 254 
——— vacuum bleaching of, 4A 
Rats, effect of diet on body comp, 183 
effect of dietary fats on weight gain, 175 
- fatty acids of liver lecithin, 290 
Rice bran oil, sterols and triterpene alcohols, 


54 
- vacuum bleaching of, 4A 


Ricinodendron rautanenii, eleostearic acid in 
oil, 


Ricinoleates, attempted dehydrogenation, 342 
Rinsability, of detergents using radiotracers, 
232 


S 


Safflower, agronomy, production processing, 403 
-comp of seed, 406 
- Symposium, beginning on page 403 
variation in oil comp of experimental va- 
rieties, 406 
Safflower esters, conjugation of iron pentacar- 
bonyl, 307 
Safflower oil, antioxidants for screening, 683 
- conjugated hydrogenation, 119 
- edible use, 416 
glyceride structure, 345 
- heat polymerized, 409 
high oleic content as edible oil, 477 
in protective coatings, 409 
- sterol content, 168 
tocopherol content, 406 
vacuum bleaching of, 4A 
Safflower meal, protein comp and food use, 413 
Safflower seed, use of meal in foods, 413 
Salmon fat, fatty acids of oil, 321 
Scintillation method, surfactants on fabric, 525 
Sea water, lipids of, 211 
Seed oils. See oils 
Seeds. See oilseeds 
Selective hydrogenation, copper catalysts, 556 
— of soybean oil, 86 
Serum, dtmn of triglycerides, 2 
Serum cholesterol, analysis in Technicon-N-24, 


semiautomated Abell-Kendall analysis, 652 
Serum lipoproteins, flotation rates, 281 
Sesame oil, sterols and triterpene alcohols, 254 
—— vacuum bleaching of, 4A 
Sewage, dtmn of ethoxylated detergents, 366 
Shortenings, polymers after oxidation, 477 
—— polymorphic changes by cold working, 687 

— production of quick-tempered, 687 

Sialic acid, in gangliosides, review, 57 

Silver ion, TLC, 53 

Sinapis alba, triglyceride structure, 151 

B-Sitosterol, in vegetable oils, 254 

Skin lipids, origin of more saturated hydro- 
carbons, 54 

Snake venom, phospholipase, 296 

Sedium decylsulfate, detergency in hard water, 
312 


Sodium dodecylbenzene sulfonate, detergency 
in hard water, 312 
Sodium dodecyl sulfate, micelle formation with 
nonionics, 133 
Sodium laurate, detergency, foam, emulsifica- 
tion, 358 
Sodium laurylsulfate, detergency, foam, emulsi- 
fication, 358 
Sodium N-methyl-N-oleoyltaurate, detergency, 
foam, emulsification, 358 
Soil, lipids, of 203 
Soil removal, interfacial mechanism, 130 
Sophorosides, by yeast fermentation of fatty 
acids, 153 
Soybean esters, conjugation by iron pentacar- 
bonyl, 307 
Soybean oil, aminolysis by allyl amine, 75 
diacetyl] in autoxidized oil, 401 
diacetyl as buttery flavor, 401 
-effect of deodorization conditions on sta- 
bility, 632 
- epoxides after heating, 487 
- flavor stability review, 300A 
- glyceride structure, 345 
homogeneous hydrogenation, 14 
- hydrogenation flavor, 237 
—hydrogenation using homogeneous cata- 
lysts, 337 
— polymers after oxidation, 477 
—— selective hydrogenation with copper chro- 
mite, 
selective hydrogenation with sodium boro- 
hydride reduced catalysts, 86 
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sterol content, 168 
- sterols and triterpene alcohols, 254 
Spectrophotometric method, critical micelle 
concentration, 446 
Spectroscopy, computer program to resolve 
peaks, 643 
- mass, use in fat chemistry, 338A 
Spinach Jeaf, separation of lipids, 223 
Sphingosine, in gangliosides, review, 57 
Stability of soybean oil, effect of deodorization, 
632 


Stearamide, N-allyl, polymers from, 452 
Stearic acid, amide with 2-aminoethyl mercap- 
tan, 30 
esterification rate with glycerol, 536 
-methyl ester, viscosity-temp behavior, 433 
rapid (3 min) GLC analysis of methyl 
esters, 661 
vacuum bleaching of, 4A 
Stearoy]! diolein, polymorphism, 509 
Stearyl acrylate polymers, 
weight relation, 563 
Sterol acetates, elution volumes, 275 
Sterol esters, in wheat flour lipids, 45 
Sterol glycosides, in chloroplasts, 223 
Sterols, analytical procedures for, 168 
— behavior in surfaces, 275 
changes during growth of crambe and 
rape seeds, 461 
——- content in vegetable oils, 168 
- effect of support in GLC analysis, 202A 
-in geological samples, 197 
- in sea water, 211 
-in vegetable oils, 254 
Sterculia foetida, dtmn of cyclopropenoid acids, 
51 


viscosity-molecular 


Sterculic acid, dtmn, 519 

Steroids, in soil samples, 203 

Stigmasterol in vegetable oils, 254 

Sulfated fatty acids, dtmn of organic SOs, 600 
a oil esters, dtmn of organic SOs, 


Sulfates, from oxypropylated alcohols, 157 

Sulfatides, structure and chemistry, 69 

Sulfation, of alkoxylated fatty alcohols, 603 

ees yen chain acids, as detergents, 
oss 


Sulfonated castor oil, detergency, foam, emul- 
sification, 358 


Sulfonates, linear alkyl, estimation in waters, 
137 


Sulfonation, of alkylalkanoic acids, 539 
of olefins by SOs-a‘r reactor, 607 
Sulfolipids, in chloroplasts, 223 
Sulfur compounds, in meteorite lipids, 189 
Sunflower oil, sterols and triterpene alcohols, 
54 
- vacuum bleaching of, 4A 
Surface active agents, oxypropylated sulfated 
fatty alcohols, 157 
Surface coatings, safflower oil in, 409 
Surfactants, adsorption at air-water interface, 
615 
alkoxylated fatty alcohol sulfates, 603 
correlation of wetting and structure, 435 
dtmn on fabric, 525 
- foam fractionation of phosphates, 529 
measure of biodegradation by foaming 
technique, 18 
by SOs-air sulfonation of olefins, 607 
solution properties of polyoxyethylene- 
polyoxypropylene type, 572 
sulfonated hranched chain acid deriva- 
tives, 539 


T 


Tall oil, sulfates, dtmn of organic SOs, 600 
Tallow, edible, vacuum bleaching of, 4A 
hydrogenated, aminolysis by primary am- 
ines, 75 
hydrogenated, N-allyl amide, 75 
inedib!e, vacuum bleaching of, 4A 
Tallow oil, vacuum bleaching of, 4A 
Tea seed oil, sterols and triterpene alcohols, 
5 
Terpenes, in geological samples, 197 
-in soil samples, 203 
in vegetable oils, 254 
Tertiary amines, as fat antioxidants, 11 
Tetradecanol, oxypropylation and sulfation, 157 
Tetraphenylboron, in analysis of quarternary 
compouuds, 355 
Textile wetting, correlation with surfactant 
structure, 435 
Thin-layer chromatography. 
raphy, thin-layer 
Thioglucoside, of Crambe abyssinica, 550 


See chromatog- 


699 


Tocopherol, in safflower oil, 406 


Torulopsis magnoliae, fermentation of fatty 
acids, 153 
Trickling filter, removal of LAS detergent, 92 
Tridecanoic acid, methyl ester, viscosity-temp 
behavior, 433 
Trienes, conjugated from linoleate, 380 
Triglycerides, enzyme hydrolysis at oil-water 
interface, 286 
changes during growth of crambe and 
rape seeds, 461 
radiation effects, 657 
in serum, dtmn, 2 
structure of erucic acid oils, 151 
-in wheat flour lipids, 45 
Triolein, effect of radiation, 657 
Trioxanes, in autoxidized methy! linoleate, 350 
Tripolyphosphate, effect on detergency, 315 
Tristearin, effect of rad‘ation, 657 
Trivernolin, alkyl esters by alcoholysis, 325 
as plasticizer, 377 
storage stability, 55 
Trewia nudiflora, a-kamlolenic acid in oils, 390 
Tung oil, vacuum bleaching of, 4A 


U 


Ultraviolet spectra, suggested computer resolu- 
tion of peaks, 643 

Undecanoic acid, methyl! ester, viscosity-temp 
behavior, 433 

Unsaponifiable material, analysis in butter oil, 
472 


analytical method using aqueous alkali, 
472 


Unsaturated glycerides, conversion to alkyl 
esters, 383 
—— structure analysis, 345 
Urea adducts, of frying fats after use, 116 


V 


Vacuum bleaching, laboratory, of oils, fats 
and waxes, 4A 
Valeriana officinalis, eleostearic acid in oil, 390 
Valeric acid, methyl ester, viscosity-temp be- 
havior, 433 
Vanaspati, hydrogenation of cottonseed oil, 474 
Vegetable oils, absence of aflatoxin, 635 
sterols in, 25 
sterols and triterpene alcohols, 254 
- terpenes in, 254 
Venom, snake, phospholipase, 296 
Vernolic acid, cleavage by periodic acid, 97 
epoxidation of methy!] ester, 505 
— in Euphorbia lagascae Spreng., 171 
Vernolic acid esters, as plasticizers, 456 
Vernonia anthelmintica, oils as polyvinyl chlo- 
ride plasticizer, 377 
Vinyl dichlorodocosenoate, 94 
Vinyl 5,6-dichloroeicosenate, 94 
Vinyl dichlorostearate, 94 
Vinyl esters, of chlorinated fatty acids, 94 
of petroselenic acid adduct of hexachloro- 
cyclopentadiene, 33 
Viscosity, change in fats during frying, 116 
of fatty acid methyl esters, 433 
molecular weight relation for polyacryl- 
ates, 563 


W 


Water, hard, effect on detergency, 312 
Waxes, from polymerization of N-allyl amides, 
452 
-in soil samples, 203 
Weight, effect of dietary fats on gain in rats, 
175 


Weight loss, changes in body comp, 183 
Wetting, correlation with surfactant structure, 
435 


Wheat, lipids of varieties, 511 

Wheat flour, lipid comp, 45 

Wheat germ oil, sterol content, 168 
Wijs solution, dtmn of halogen ratio, 81 


Y 


Yeast, Torulopsis magnoliae fermentation of 
fatty acids, 153 
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Commercial Fats and Oils, Bleaching Methods 
Subcommittee report on the equivalence 
test of the earth to become known as our 
1964 standard earth, 51 


G 
Governing Board, report of April, 1966 meet- 
A 


ing, 380 
report of meeting of Oct. 10, 1965, 43: 6A 


I 


Industrial Oils and Derivatives, report, 1966, 
2 


Instrumental Techniques, report, 1964-65, 10A 


S 


Smalley, 1965-66 report, 287A 


U 


Uniform Methods, report, 1966, 552A 


A 


Albright, L. F. Book review—-Catalytic Hydro- 
genation, by Augustine, 238A 

American Society for Quality Control Short 
Course, planned for Chicago in 1967, 591A 

American Society for Testing and Materials, 
announces annual meeting to be held Oct. 
1966, 355A 
-committee invites federal, consumer, in- 
dustrial speakers at Nov. 1966 meeting, 
435A 
plans 14th annual conference on mass 
spectrometry and allied topics, call for 
papers, 39A 
reviews detergent standards, Nov. 28, 1966, 
576A 
soap and detergent committees examine 
methods at Dec. 1966 meeting, 32A 

American Soybean Association, growth and 
increased crop demand noted at convention, 
370A 
plans annual convention for Aug. 1966, 
254A 

Association of Official Agricultural Chemists, 
changes name to Association of Official 
Analytical Chemists, 43A 

Association of Official Analytical Chemists, 
honors fellows at meeting of Oct. 1966, 
A85A 

—plan October 1966 meeting, 375A 

Award in Lipid Chemistry, presented to H. E. 

Carter, 256A 


B 


Bailey Award, received by Daniel Swern, 90A 
Benkeser, R. A. Book review—Essentials of 
Modern Organic Chemistry, by Bonner 
and Castro, 30A 
Book Reviews—Advances in Fluoride Chemis- 
try, Vol. 4, edited by Stacey, Tatlow and 
Sharpe, 236A 
Advances in Magnetic Resonance, Vol. 1, 
edited by Waugh, 575A 
- Anticoagulant Prophylaxis and Treatment: 
The New Emphasis in Management, by 
Ingram and Richardson, 258A 
— Applied Capillary Microscopy: The Role 
ef Mlsvesemanieme in the Formation of 
ao Maganese Deposits, by Perfilev et al., 


Catalytic Hydrogenation, by Augustine, 


The Chemical Constitution of Natural 
Fats, by Hilditch and Williams, 462A 
—— The Chemical Formulary, Vol. XII, edited 

by Bennett, 30A 
— The Chemistry of Alkenes, edited by 
Patai, 468A 
— Current Trends in the Alkaline Neutraliza- 
tion of Edible Oils, by Seip, 574A 
~- Developments in Applied Spectroscopy, by 
Davis, 595A 
-~Dynamics of Chromatography. Part I. 
- Encyclopedia of Physics, by Besancon, 
Principles and Theory, by Giddings, 467A 
29 


—— Essentials of Modern Organic Chemistry, 

by Bonner and Castro, 30A 

—— Fra k Mol Models, 171A 

— ys Band — a Supplements 1 

& 2, by Szymanski, 73 

__— Handbook of le Methods, by 
White, 327A 

—— International Advances in Cryogenic Engi- 
neering, Vol. 10, edited by Timmerhaus, 


6A 
—— Interpretation of NMR Spectra: An Em- 
pirical Approach, by Bible, Jr., 437A 





NEWS 


-Lectures on Gas Chromatograph y—1964: 
Agricultural and Biological Applications, 
edited by Mattick and Szymanski, 171A 
Margarine, 2nd Revised Edition, by An- 
derson and Williams, 172A 

Metabolism and Physiological Significance 
# om edited by Dawson and Rhodes, 


— iis Effect Methodology, Vol. 1. 
Proceedings of the First Symposium on 
Mossbauer Effect Methodology, edited by 
Gruverman, 460A 
Newer Methods of Preparation Organic 
Chemistry, edited by Foerst, 32A 
- Nuclear Magnetic Resonance in a Flowing 
Liquid, by Zernovoi and Latyshev, 354A 

— Oxidation of Metals, by Hauffe, 460A 
-Paint Flow and Pigment Dispersion, by 
Patton, 573A x 
Paint Technology Manuals. 4. The Appli- 
cation of Surface Coatings, by Taylor and 
Marks, 238A A 
Paint Technology Manuals. 5. Testing of 
Paints, by Taylor and Marks, 238A 
- Physical Methods in Inorganic Chemistry, 
by Drago, 438A 

- Physiology of Digestion in ~. 
edited by Dougherty et al., 

— Plasticizer Technology, Vol. i A dited by 
Burns, 469A 

- Principles of Chemical Equilibrium, by 
Morris, 468A 

- Progress in the Chemistry of Fats and 
Other Lipids, Vol. 8. Part 3. Chroma- 
tography, edited by Holman, 596A 

- Radiative Heat Exchange - the Atmo- 
sphere, by Kondrat’yev, 170A 

— Solvent Extraction of ee ry Oils, Sec- 
ond Edition, by Parekh, 467A 

— Spectroscopy in Education. Vol. 2, Spec- 
troscopic Techniques in Organic Chemis- 
try, by Baker, 597A 

—— Stable Radicals, by Buchachenko, 573A 

— Structural Transformations in Glasses at 
High Temperatures, edited by Toropov 
and Porai-Koshits, 170A 

- pee yg of Aqueous Electrolyte Solutions 
— — Hydration of Ions, by Samoilov, 


_ Structure of Lipids, by Chapman, 
354A 


~——Sulfonation and Related Reactions, by 

Gilbert, 259A 
— Thin-Layer Chromatography—A_ Practical 

Laboratory Handbook, by Akhron and 
Kuznetsova, 574A 

—— Untersuchung und Bestimmung der Lipoide 
im Blut, edited by Zollner and Eberhagen, 
236A 

Boston University School of Medicine, offers 
Short Course with assistance of F & M 
Scientific, 188A 

Bottino, N. R. Book review—Progress in the 
Chemistry of Fats and Other Lipids, Vol. 
8. Part 3. Chromatography, edited by 
Holman, 596A 

Boyd, G. W. Reelected as East Central Reg- 
ional Vice President of Sales and Mar- 
keting Executives-International, 373A 

Burr, George O. Resume of career, 154A 


C 


Cc di Biochemical Society, co-sponsors 
symposium set for Feb.-Mar., 1967, 474A 

o—Z- Marine Oil Symposium, report on, 
576. 





Canisius College, host to three Institutes in 
1966, 154A 

Carter, H. E. named for 3rd AOCS Award in 
Lipid Chemistry, 256A 


Chambers, L. M. Book review—-Structure of 
Aqueous Electrolyte Solutions and the Hy- 
dration of Ions, by Samoilov, 259A 

Chemical Institute of Canada, co-sponsors sym- 
posium set for Feb.-Mar., 1967, 474A 

—to hold 16th annual conference in Toronto 
in Oct. 1966, 77A 

Chicago Gas Chromatography Discussion 
Group, plans 18th Annual Mid-America 
symposium with Chicago Section of the 
Society for Applied Spectroscopy, 531A 

Clifford, A. F. Book review—Mossbauer Effect 
Methodology. Vol. 1. Proceedings of the 
First Symposium on Mossbauer Effect 
Methodology, edited by Gruverman, 460 
Book review—Physical Methods in In- 
organic Chemistry, by Drago, 438A 

Corresponding Secretary Reports, Brazil, 556A 

-Canada, 556A 
Chile, 106A, 418 
- Great Britain, SeiA, 556A 
Holland, 418A 
- India, 108A, 285A 
Italy, 108A, 418A 
Japan, 556A 
Mexico, 284A 
- Panama, 108A 
— Peru, 106A 
— Poland, 284A 
—— Republic of the eaten, 284A 
- Sweden, 282A, 

Cue es ay i. to be held Feb. 
1966, 355A 

Cowan, J. C. Key factors and recent advances 
in the flavor stability of soybean oil, 300A 

— tours European oil refining plants, 367A 

Crisler, R. O. Book review—Developments in 

Applied Spectroscopy, by Davis, 595A 


D 


De Vries, Thomas. Book review—Structural 
Transformations in Glasses at High Tem- 
peratures, edited by Toropov and Porai- 
Koshits, 170A 


F 


Fairleigh Dickinson University, offers spectro- 
scopy and molecular structure workshop, 
241A 


Fats and Oils, report on corn margarine sales, 
434A 


— report on outlook for the 1966-67 soybean 

season, 518A 
report on production, 104A 

—— report on record-breaking 1965-66 soy- 
bean crop year, 315A 

— report on utilization, 214A 

Fatty Acid Producers’ Council, fellowship 
awarded to Rutgers University. 40A 

Federation of Society for Paint Technology, 
Baltimore Society plans meeting for Nov. 
1966, 485A 

Firestone, David. Book review—Handbook of 
Ultraviolet Methods, by White, 327A 

Food Law Institute, discusses regulations and 
consumers needs with FDA at Ninth An- 
nual Education Conference, 44A 

‘ood Sci and Technology, Warsaw to host 
2nd International Congress of, 12A 

Four Corners. See Corresponding Secretary Re- 
ports 

Frost, D. V. Book review—Anticoagulant Pro- 
phylaxis and Treatment: The New Em- 
phasis in Management, by Ingram and 
Richardson, 258A 








DECEMBER, 1966 


G 


Gershon, Sol. Receives medal from Society of 
Cosmetic Chemists, 597A 

Gordon Research Conference, lipid metabolism 
program announced for 1966 meeting, 241A 

Governing Board, report of meeting of Oct. 10, 
1965, 

—— report of April, 1966 meeting, 380A 

Grace, Richard E. Book review—Oxidation of 
Metals, by Hauffe, 460A 

Graver, R. B. Book review—The Chemical 
Formulary, Vol. XII, edited by Bennett, 
30A 

— Book review—Paint Technology Manuals. 

4. The Application of Surface Coatings, 
by Taylor and Marks, 238A 
Book review—Paint Technology Manuals. 
5. Testing of Paints, by Taylor and Marks, 
238A 

Greentree, A. Laboratory vacuum bleaching, 
4A 


H 


Harris, J. C. Report of the President, 1965- 
66—Advancements Create New Challenge, 
218A 

Harris, W. D. Book review—Solvent Extrac- 
tion of Vegetable Oils, Second Edition, by 
Parekh, 467A 

Henly, R. S. See W. R. Supina 

Henry, D. L. Report of the Uniform Methods 
Committee, 1966, 552A 

Hodgins, Terence. Book review—Advances in 
Fluoride Chemistry, Vol. 4, edited by 
Stacey, Tatlow and Sharpe, 236A 

Hoerr, C. W. Book review—Margarine, 2nd 
Revised Edition, by Anderson and Wil- 
liams, 172A 

Holman, R. T. Receives Borden Award, 340A 

Holt, K. E. Report of Industrial Oils and 
Derivatives Committee, 1966, 358A 


I 


Institute of Food Technologists, expansion 
move announced, 82A 

—— partial list of papers to be presented at 
May 1966 convention, 150A 
plans 26th Annual Meeting to be held 
in Portland in May 1966, 69A 

—— record attendance expected for May 1966 
Annual Meeting in Portland, 40A 

— to hold Florida Short Course in Sept. 
1966, 323A 

Instrument Society of America, Sponsors short 
course for Aug. 1966, 331A 

Inter-Society Color Council, holds annual meet- 
ing on April 18-19, 1966, 275A 

Interdisciplinary Aspects of Lipid Research, 
symposium will help to define some of 
the major problems in lipid research, 53A 

International Association of Seed Crushers, 
44th Congress draws 600 delegates, 323A 

International Conference on Soybean Protein 
Foods, seeks food crisis answers, 367A 

——held in Peoria on Oct. 17, 1966, 474A 

International Federation of Automatic Control, 
annual seminar planned for June 1966, 
275A 

International Society for Fat Research, plans 
with AOCS for joint meeting for Fall 
1970, 531A 

— — Sponsors VIIIth congress in Oct. 1966, 
81A 


ITERG, hold Paris seminar on animal fat 
compounds, 275A 


J 


Jackson, H. D. Book review—Physiology of 
Digestion in the Ruminant, edited by 
Dougherty et al., 469A 

Johnson, R. M. Book review—Thin-Layer 
Chromatography—A Practical Laboratory 
— by Akhron and Kuznetsova, 
574 


K 


Kauffman, F. L. Book review—Interpretation 
of NMR Spectra: An Empirical Approach, 
by Bible, Jr., 437A 

Klenk, Ernst. Personal biography and scientific 
achievements, 48A 


Kruppa, R. F. See W. R. Supina 


ANNUAL INDEX 


L 


League of Women Voters, releases film on 
water crisis with joint efforts of Soap 
and Detergent Association, 188A 

Lipids in Baking Symposium, sponsored by 
AOCS, AACC and CBPC held at Illinois 
Institute of Technology on Dec. 17, 1966, 


Liska, B. J. Book review—Lectures on Gas 
Chromatography—1964: Agricultural and 
Biological Applications, edited by Mattick 
and Szymanski, 171A 

Los Molinos, S. A., adds extraction plant 
operation, 350A 


Me 


McFadden, P. W. Book review——International 
Advances in Cryogenic Engineering, Vol. 
10, edited by Timmerhaus, 236A 


M 


MacGee Honor Student Program, nominations 
being accepted, 40A 
Magidman, Paul. Book review—-Dymamics of 
Chromatography Part 1. Principles and 
Theory, by Giddings, 467A 
Magne, F. D. Book review—Plasticizer Tech- 
nology, Vol. 1, edited by Burns, 469A 
Mahadevan, V. Book review—Untersuchung 
und Bestimmung der Lipoide im Blut, 
edited by Zollner and Eberhagen, 236A 
Maruta, Y. Detergents in Japan, today and 
tomorrow, 146A 
Mead, J. F. Book review—Metabolism and 
Physiological Significance of Lipids, edited 
by Dawson and Rhodes, 31A - 
Meetings of AOCS—1966, Spring, Los Angeles, 
abstracts of papers, 101A 
— attendance of 800, 248A 
— complete technical program, 86A 
— golf tournament winners and prizes, 295A 
— meeting plans completed, 56A 
— pictures, 43A, 250A 
— symposium planned in honor of George 
O. Burr, 40A 
1966, fall, Philadelphia, Arthur Rose pre- 
sents Award in Lipid Chemistry, 492A 
eall for papers, 148A, 218A 
comprehensive plans, 212A 
courtesy gifts and prizes donated for 
ladies, 405A 
— exhibitors listings, 384A 
-expect sellout for fall exhibits, 334A 
lipoprotein symposium planned, 256A 
meeting progress reported, 304A 
pictures of exhibitors, 557A 
-plans for high attendance, 254A 
recollections and resourcefulness, pictures, 


-soap bacteriostat symposium highlights 
fall meeting, 405A 

-symposium on odors and flavors attracts 
200 chemists, 498A 

—titles and authors, 342A 


— 1967, spring, New Orleans, advance plans, 
554A 


— committee members, 554A 
— 1970, fall, Chicago, plan joint meeting 
with ISF, 531A 


Miller, W. J. Report of the Smalley Com- 
mittee, 1965-66, 287A 


N 


National Academy of Sciences, survey shows 
chemistry research needs, 69A 

National Renderers Association, AOCS speakers 
at Nov. 1966 meeting, 576A 

——to hold meeting in Washington, D. C. 
in Nov. 1966, 486A 

Newman, J. E. Book review—Radiative Heat 
Exchange in the Atmosphere, by Kondrat’- 
yev, 170A 

North Dakota State University, announces 
symposium on new coating and raw ma- 
terials sponsored by Polymers and Coating 
Department, 100A 


oO 
Obituaries 
—— Adams, N. M., 486A 

Bruce, R. + 350A 

-— Ganucheau, J., 340A, 350A 
—— Marceau, E. 77 350A 
a emg Sol, 241A 
—— Shimp, H. G., Sr., 499A 


Tosh, A. K., 241A 
Vollertsen, J. J., 90A 
— Walton, W. T., 499A 
O’Connor, R. T. Book review—-Infrared Band 
Handbook, Supplements 1 & 2, by Szyman- 
ski, 73A : 
Mass spectroscopy: A tool now available 
to the fatty acid chemist, 338A 
-Report of the Instrumental Techniques 
Committee, 1964-65, 10A 
Officers of AOCS 
—- 1966-67 candidates announced, 52A 
— 1966-67 officers announced, 206A 
Oil Technologists Association of India, AOCS 
members attending meeting of Jan. 1967, 
591A 
Oregon State University, International Sym- 
posium on Selenium in Biomedicine spon- 
sored by Nutrition Research Institute of 
University, 164A 


4 


Pearlman, Norman. Book review—Encyclope- 
dia of Physics, by Besancon, 529A 


Perkins, E. G. Book review—The Chemical 
Constitution of Natural Fats, by Hilditch 
and Williams, 462A 
Book review—The Structure of Lipids, by 
Chapman, 354A 

Pittsburgh Conference, to be held on March 
6-10, 1966, 439A 

Poland, host to rapeseed symposium planned 
for Sept. 1967, 599A 

Pryor, W. A. Book review—Stable Radicals, 
by Buchachenko, 573A 

Purcell, J. M. Book review—Advances in Mag- 
netic Resonance, Vol. 1, edited by Waugh, 


Ror 


575A 


Q 


Quackenbush, F. W. Book review—The Chem- 
istry of Alkenes, edited by Patai, 468A 
Book review—Framework Molecular Mod- 
els, 171A 
Book review—Principles of 
Equilibrium, by Morris, 468A 
Book review—Spectroscopy in Education. 
Vol. 2, Spectroscopic Techniques in Or- 
ganic Chemistry, by Baker, 597A 


R 


Rensselaer Polytechnic Institute, plans color 
sessions for June 1966, 286A 

Reuszer, H. W. Book review—Applied Capil- 
lary Microscopy: The Role of Micro- 
organisms in the Formation of Iron- 
Manganese Deposits, by Perfilev et al., 
436A 

Riemenschneider, R. W. Receives the Progress 
of Lipid Research Award of the Northeast 
Section of AOCS, 323A 

Rothermel, J. F., Jr. Book review—Paint Flow 
and Pigment Dispersion, by Patton, 596A 


Chemical 


S 


Schaumburg, Kjeld. Book review—Nuclear 
Magnetic Resonance in a Flowing Liquid, 
by Zernovoi and Latyschev, 354A 

Sections of AOCS Monterrey Section, holds 
supper meeting on Nov. 29, 1965, 79A 
plans first Latin American Short Course 
for AOCS, 452A 
plans Short Course for Jan. 1967, 404A 

-readies Latin American Short Course for 
January, 1966, 498A 

North Central Section, announcement of 
speakers for Jan. 1967 meeting, 566A 
continues fund raising to help recipients 
of Bailey Award receive honor in person, 
T9A 

— joint meeting to feature Symposium, 456A 
plans for group flight to New Orleans 
for 1967 spring meeting, 566A 
presents Bailey Award to Daniel Swern, 
208A 

Northeast Section, Announces symposium pro- 
gram for April 1966, 90A 
elects new officers, 404A 
presents first Progress in Lipid Research 
Award to R. W. Riemenschneider, 323A, 
359A 

-W. A. Pons to speak at Dec. 6, 1966 
meeting, 527A 

-W. A. Schnyder addresses members of 
Feb. 1, 1966 meeting, 79A 

—M. J. Thomas to address meeting of Oct. 
25, 1966, 456A 

Northern California Section, G. C. Cavanagh, 
Roselyn B. Alfin-Slater and C. Freeman 
Allen speak at Oct. 21st 1966 meeting, 
566A 


——— C. W. Hoerr speaker at spring 1966 meet- 
ing, 190A 
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new officers announced, 566A 
-plans Oct. 21-22, 1966 meeting, 404A 


Southwest Section, announces new officers, 
359A 


Short Course, 1966, Michigan State University, 
abstracts of papers, 306A 
committee and site announced, 8A 
- designed for review, new perspective, 373A 
final program set, 181A 
~ Kellogg Center site of course, 244A 
-pictures and review, 454A 
registrations being accepted, 256A 
— speakers scheduled, 97A 
—topies announced, 56A 
Pennsylvania State University, new TLC 
methods detailed, 450A 
program, 252A 
George Rouser to be program chairman, 
208A 
1967, Monterrey, Mexico, first Latin 
American Short Course for AOCS, 452A 
photo of host institution, 498A 
—— topics chosen, 404A 
Sieck, Herbert. Retires from active business 
and becomes Emeritus member of Society, 
69A » 


Soap and Detergent Association, a cleaner 
America is theme of 39th annual con- 
vention in Jan. 1966, 26A 

—releases film on water crisis with joint 
efforts of League of Women Voters, 188A 

Sociedad Espanola de Quimicos Cosmeticos, 
plans exhibit in Barcelona, 439A 

Society for Applied Spectroscopy, 5th National 
meeting planned for June 1966, 164A 

— Chicago Section, plans 18th Annual Mid- 
America symposium with Chicago Gas 
Chromatography Discussion Group, 531A 

Society of Cosmetic Chemists, Dec. 1965 an- 
nual meeting attracts over 500 people, 77A 
list of papers to be presented at May 
1966 semi-annual meeting, 150A 

Stillman, R. C. Book review—-Current Trends 
in the Alkaline Neutralization of Edible 
Oils, by Seip, 574A 

Stirton, A. J. Book review -Sulfonation and 
Related Reaction, by Gilbert, 259A 

Strianse, S. J. Honored at IFSCC dinner, 43A 

Supina, W. R., R. S. Henly and R. F. Kruppa. 
Silane treatment of solid supports for gas 
chromatography, 202A 


Swern, Daniel. Receives Baily Award, 90A 


VOL. 43 


Synthetic Organic Chemical Manufacturers As- 
sociation, holds meeting in New York City 
on Sept. 15, 1966, 469A 


T 


Teeter, H. M. Book review—Newer Methods 
of Preparative Organic Chemistry, edited 
by Foerst, 32A 


University of California Los Angeles, plans 
program on gas chromatography for 
March, 1967, 597A 

University of Wisconsin, offers GC and TLC 
courses in Nov., 1966, 474A 


V 


Vollertsen, J. J. Resume of career and con- 
tributions to Society, 90A 


W 


Warner, D. T. Bond Award Medal acceptance 
verse, 588A 

Water resources, Federal budget reaches $92 
million, 528A 
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